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Heilmann Hawkeye Acres
By Chris Nordick

Cindy Heilmann, a vivacious, easy going, and quick-tolaugh farmer, runs Heilmann Hawkeye Acres with her
husband Dave.
Rolling hills
and native timber comprise
most of the 45
acres on their
small Iowa
farm. Approximately one acre
of land, with
two high tunnels and a small
greenhouse, are
used for growing fruit, flowers, and vegetables. Delicious red raspberries, white peach trees, and hardy Reliant peach trees
grace their farm with mouthwatering juicy fruit. Rhubarb, asparagus, lilies, broccoli, cauliflower, lettuce,
green beans, tomatoes, onions, cucumbers, and peppers
are grown either in the high tunnel or in long 400 foot
rows.
Cindy grows all her fruits and vegetables organically
following sound, healthy, soil building practices since
every farmer knows that without good soil, you cannot
get great vegetables. Each year in early September, turnip
seed is planted on soil which was harvested all summer
long. These turnips help reduce the growth of unwanted
or invasive weeds in late summer / early fall and provide
a nutritious treat in mid-November for her ten “spoiled”

Angus cows. The cows clean the field before the snow
flies and the soil is ready for planting in the spring. Little
to no tilling is required which then leaves the nutrientrich soil filled with beneficial worms and critters.
And speaking of those cows, each year the cows give
birth to adorable baby calves in mid-April. Cindy learned
years ago from an old Amish
veterinarian, to feed kelp to
her Angus mothers in order to
improve their health and
strengthen them for calving.
She uses about 250 pounds of
kelp/year for her cows… that
which doesn’t get absorbed
by the cow gets spread across
the fields by natural processes. The calves are weaned and
then sold to a farmer friend
who raises them on large
green pastures and gives them
a happy healthy life.
Cindy is a wise and experienced farmer. For those starting out in fruit and vegetable
growing she has many great
tips. Tip #1 – grow two things
you like to eat and add two new things every year. That
allows you to enjoy what you grow and learn the nuances
of growing new fruits or vegetables before overinvesting
your time and energy. Practice makes perfect. Tip #2 –
Every week, whether it looks like it needs it or not, rototill the top ½ to one inch of soil between and around every row. Stay on the surface – that’s where most of the
weeds and weed seeds are. Then all you need to do is pull
the occasional weed between plants. Great tips!
Cindy’s scrumptious fruit, vegetables, and beautiful
flowers can be found at the Clinton Farmers Market and
the Freight House Farmers Market from May through
October.
Don’t miss an issue!
Sign up to receive a free monthly newsletter for & about
local growers, bakers & artisans in the Quad City area.
Go to www.qcbfbl.org, click on newsletter and then click
on the sign up link.
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Hillbilly Hollow Woodworks
New to the Port Byron Farmers' Market as of May
2019 is Hillbilly Hollow Woodworks of Cleveland,
Illinois. The business was started eight years ago by
Russ and Tammy Quillin when they decided to start
selling handcrafted wood products at local craft fairs.
Their furniture display is an eye-catcher at the Sunday
market.
The Quillins sell a large variety of handcrafted
outdoor furniture constructed from Western Red Cedar,
as well as whimsical bird houses, custom routed signs,
buck board wagons for display, rocking horses, palm
crosses, cedar chests, toy
boxes, and custom woodworking. They have a wood
-mizer band saw mill at
their home, and offer custom sawmill services and
milled lumber for sale.
Tammy and Russ both
grew up in Henry County
and were educated in the
Geneseo schools. Russ
spent 38 years working in
the automotive industry,
first as an auto mechanic
then as an independent auto
inspector for the last 12 years in that career. Tammy is
currently employed at Unity Point Health Systems.
They have three grown daughters and five grandchildren.
Russ wanted to continue working with his hands in a
different capacity, and carpentry was something he'd
been interested in for most of his life. In his youth he
built soap box derby's and tree houses with his brothers
and neighborhood friends. “Those first projects were
very crude and trial and error works in progress, but it
was a cool thing to a kid, in the days before cable TV
and the internet. It sparked a life long interest in carpentry and building things with my hands and imagination,” said Russ. He further developed his skills while
taking wood shop classes in school. After high school,
he borrowed his
dad's
tools and
equipment to
build furniture and
picture
frames for
his first
apartment.
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“Back then, 2×4 pine furniture was the popular style and
wasn't too hard to build,” he reminisced. Some of those
first pieces of furniture are still around in the Quillin
home, with Russ adding they're “out of style perhaps, but
still useful.”
Tammy and Russ married in 1982 and shortly after
they bought their house in Cleveland, which had been vacant for over two years. It was in need of a lot of repairs
and updating, with Russ mentioning that the previous occupants had left a Ford six cylinder engine on the living
room floor. After fixing it up
they sold it and bought their current Cleveland home. Russ
learned to make house repairs as
the years went on, and his interests and skills continued to grow.
In 2013, Hillbilly Hollow
Woodworks grew when they
made a major investment in shop
equipment and purchased proprietary rights to build the outdoor
furniture that they build and sell
today. In late December
2015, Russ left his automotive
career to chase his dream to build
the woodworking business.
They've been expanding ever
since, even purchasing a sawmill in 2018.
“We're now able to salvage and repurpose timber from
storm damaged trees and from local home owners and
businesses removing trees on their property. We're passionate about reclaiming and recycling timber from trees
that might ordinarily end up as firewood, go to the landfill, or be left on the ground to rot,” stated Russ.
As for their unique business name, the Quillins say
they often get asked how it came about. Their reply? “One
only needs to visit Cleveland, Illinois and the answer will
be clear. It used to be a "one horse town", and Tammy
and I owned that one horse. The grinning horse on our
company logo represents "the one horse," Russ said.
The Quillins say they have thoroughly enjoyed getting
to know the other vendors and the wonderful folks who
visit the Port Byron Farmers' Market on Sundays. “The
close proximity to the Mississippi river and downtown
adds to the charm and character of this unique community. It has a laid back resort town atmosphere and it's nice
to see how much the community supports the farmers
market,” stated Russ.
“We strive to exceed our customers expectations with
the products and services that we offer, built right here in
the Quad Cities, USA,” Tammy added. They can be contacted at www.hillbillyhollowwoodworks.com, which also
offers online sales, or by calling 309-912-0640. They also
set up at the Moline Farmers' Market located in the Younker's parking lot at Southpark Mall on Saturdays from 8
a.m. - 2 p.m. May through October.
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Fresh eggs from your own chickens!
“Peep! Peep! Peep!” Spring has sprung and that means
it’s baby chick time! Whether you hatch your own, let
your mother hen do it for you, or you order online or
through a local store, day old baby chicks are adorable.
Fluffy, talkative, and entertaining, those first few days
of chick raising are quite the adventure.
The time to prepare is now… not when you are
scheduled to
get your chicks
(or when they
are on their
way home!).
So, as soon as
you order your
chicks and you
get your chicks
home, they
will need
housing, heat, feed, and water.
Housing for baby chicks is pretty easy. Choose an
area that is secure from anything that might like to
sample chicken for dinner. Depending on where you
are feathering out your chicks, you will want an area
with at least 1-2 feet of height (or a vented top) and
ample enough room from the heat source to move if
they get too warm. Drafts should be eliminated but
ventilation is helpful. The corners of the brooder
should be rounded because sometimes those little
chicks huddle up in the corner and trample each other.
You will also want to place
clean shavings on the surface –
both for scratching-practice
and to absorb droppings.
Baby chicks need warmth.
In nature, the mother hen keeps
them close and huddles them
under her body. Unless you
have a mother hen handy, you
will need to provide another
source of heat. Traditionally,
heat lamps or incandescent
lamps have been used. These
need to be hanging or fastened
in such a way as to not come into contact with flammables. You can also purchase heat plates or even
make your own. One day old baby chicks need a room
temperature between 95-100 degrees F for the first 2
weeks. After that, the temperature can be lowered 5
degrees each week until ambient temperature is
reached or they become fully feathered and filled out.
If they are huddled all together under the heat source
it’s a good bet that the temperature is too cold. And if
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they are scattered away from the heat, you can be
confident that the temperature is too warm. For an
excellent, inexpensive, effective, and easy to build
chick brooder, visit Practical Poultry Tips.
If your chicks came through the mail or you
picked them up at the hatchery, the first thing you
need to do is dunk their little beaks into some water - each and every one. Do this as you lift them
out of the box and gently place them into their new
home. Give them room-temperature water, sweetened with a little apple cider vinegar (1 Tablespoon/gal of H2O), placed on a platform so that
they cannot fall in or else consider hanging the water with the use of a brooder bottle cap waterer.
They will also need starter feed. Starter feed is a
specially formulated feed to help grow bones and
muscle for baby chicks. Do not start with layer
feed – as the calcium in that feed will damage their
little kidneys. Change the water daily and make
sure they always have food. You’ll be surprised at
how much they can eat and drink.
It’s always good to be on the lookout for diseases or disorders. Marek’s disease is a viral disease which affects many types of poultry but
chickens in particular. If you are adding to your
established flock, it is worth considering having
your new chicks vaccinated as Marek’s disease can
decimate a flock. In addition, many, but not all,
starter feeds are medicated against a parasitic disease called coccidiosis. The
last condition to be on the
lookout for early in your
baby chicks is a condition
commonly known as “pasty
bottom”. This is a relatively
common problem which, if
not treated, will result in the
death of the baby chick.
Pasty bottom (pasty butt,
pasty vent) occurs when the
vent (the hole where droppings and eventually eggs
go through) becomes clogged with excrement
when baby chicks droppings stick to the fluff at
their bottom. It is more prevalent when temperatures are too high or when baby chicks get dehydrated. Making sure your chicks get water first before eating any food helps prevent this. You
should monitor your chicks for droppings sticking
to their bottoms regularly and gently brush or wash
their vent area with warm water if pasty bottom
develops.
Happy chicken raising!
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In the presence of royality …

By Phil Crandall

Now that we have seen a few days of warm
weather and spring isn’t far away bumblebee
queens will start to emerge. Unlike honeybee
queens, bumblebee queens hibernate alone waiting
for warm weather to return so they can establish a
new colony. All of the emerging bumblebees will
be the large queens shaking off the hibernation stupor and feeding for the first time since last fall.
Once she regains her strength she will begin the
search for a new nest location. Bumblebees nest in
or near the
ground. An
abandoned
rodent burrow
in a dry undisturbed location is exactly
what she is
looking for.
You can
recognize these emerging queens by their size.
Bumblebee queens are larger than the first few generations of bumblebees to follow. Since the queen
starts her new colony alone, she must initially do
all the foraging for her new brood. Because they
are minimally fed it will stunt their growth. There
will not be enough workers in the nest to adequately feed the offspring of this newly emerged queen
until early summer. Once the colony grows large
enough the queen will stop foraging and concentrate on laying eggs.
In the United States we have nearly 50 species
of native bumble bees. In 2017 the Rusty Patched
Bumblebee was declared an endangered species.
Having declined by 87 percent it’s likely to be present in only 0.1% of its historical range.

Buzz-words
The Concise Oxford English Dictionary defines
a buzz-word as a slogan, or fashionable piece of
jargon. In the next few newsletters we will discuss various buzz-words and what, if anything, they mean.
Lets look first at some common buzz-words associated with
chickens.

Free Range—Applies to chickens who have access to the

outside even if only a few feet during the day. This applies
even if the chickens do not actually go out.
Cage Free—Chickens that are confined together are considered cage free. It also applies even if the chickens are packed
in so tight you can’t see the floor.
Pastured Raised— 100X more room than cage free birds
and they get to eat grass, insects, worms and more on outside
pasture in outside environments during the day.
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Skillet Kale with Lemon and Garlic
½ pound fresh homegrown young kale (any variety)
2 tablespoons olive oil
3 cloves fresh garlic cloves
½ teaspoon kosher salt
¼ finely ground pepper
1-2 tablespoons of fresh squeezed lemon juice
Red pepper flakes (if desired)
Directions
Stem the kale and coarsely chop. Rinse. Heat olive
oil in large sauté pan over medium heat and add
garlic (and optional pepper flakes) for about one
minute. Add kale a little at a time stirring constantly. After all kale is in, add salt and pepper. Cover
and stir occasionally until kale is tender (about 5
minutes). Remove from heat, stir in lemon juice,
and serve. So good!

Quad Cities Farmers Market Online
Did you know there is
a Quad Cities online
farmer's market?
Beginning in May,
browse and order
from the comfort of
your home and the convenience of your
phone or computer. QCFarmersMarket.online is
created by local farmers who grow, bake, and create for our community. Local vendors
and patrons please email your questions and interest to: info@qcfarmersmarket.online

Dandelion
With it’s notoriously long tap roots and prolific
seeds blowing on the wind the dandelion is the
scourge of every manicured lawn. Yet it is an important early source of nourishment for honeybees and
other pollinators. Being one
of the early blooming nectar
sources dandelion is essential to pollinators looking
for something to live on after burning up their fat
stores all winter. With thousands of acres of wildflower habitat being destroyed each year it’s important that we all help out the pollinators. This
year take a few weeks off from mowing the yard.
Or at least raise the mower deck and let a few of
those precious dandelions escape the blade.
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